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Hot Springs -
Va., like other §* ’ D —
| popular resorts, S -
has its golf fans, : : s e —
and Miss Elinor
3 Stewart of New
y York is included
. in this category.
A P. and A.
i -.L-,.'ah: g v Q
) Elsie Davenport, = ”
- whose picture this 4
“ , is, is the founder of < ——
e the American Women A remarkable photograph of great historic interest is preser
: 1ted here. The ate 7
N Wat: i\[arty::s t}\’Ierncr- are members of a committee of the Irish Dail Eireann, wha g?-{. drafnnglrhu mm.—:;"r::f::,;t;‘r{,‘}:,,a;:::;:d}:‘tr};z g':zl:.
R rial Association. gri:? ]o}ft to ru:vht Darrell Figgis, viee-chairman; Alfred O Rah'1l|\ James A. Murnaghan, John-O'Byrne:
© &-- of ‘Be:;gtt:l'll‘i"rf;:::t:;“ﬁlg:\rl]:i? (??rgn:;%]m?}' il) O;POO]eil Jamnes MeNeill, C. J. Franee (an American and brother
1 n ouglas ichael Collins is not in the pieture. Copyright by Paul Thompson.
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Pesrfect Cake Makin :
7 Ii'k:
. 'a
B.y cA.Louise cAndrea 2
>
H Make P Cak :
zgﬂE lmwth.nm by OW to a e eCt a es sults, decrease amount 'of Mazola one ;
assembling tablespoon for each cup of nut meats. )
and utensils, Line your cake mm'unmmwm-mmwﬂuﬂmhﬂm N
pens with clean, white paper, cut to at the Panama-Pacific International Exposition, San Francisco, in 1915; app Where melted chocolate is stirred g
fit. Then brush the paper over with official lecturer on foods and canning for the New York International Exposition in all through the batter, use one table-
Mazola. 1918; and recognined as one of the greatest living authorities on food preparation. mﬂ: Mazola and one-fourth cup :.}.‘
less for each three ounces of Y
Only the very best materialswillor  garo beaten yolk, and then the liquid, Listen to r cakes chocolate, With cocoa, increase Ma- *
can make really good cake—a perfect  giternately with sifted flour. Finally,  Iinow of undone m] that ok zola slightly, as cocoa is deficient in ‘{
shortening, a fine-grained granulated  ¢he gtiffly beaten egg whites are  of the oven after broom splint or fat. Fruits demand a slight addition :
sugar, (or better still, part sugar and  pegten into the mixture, and the whole toothpick “proved” them baked; or of Mazola and flour; the flour to pre- A
Wide part Karo—Red Label) a pastry flour, turned into prepared pans. lﬂﬂ'lkthﬂyw-hwwpduhwiﬂ; vent fruit from settling to bottom of '8
World. fresh eggs and milk or water. cm————— the cake, and Mazola, because of the ¥
= — addition of flour. >
A selection, Asits main function is to im- . . N
a ¢ Dart vichoets, see that your foll welght Delicious Mazola cookies ¢
' e T or measure of it is all shortening £ e :
; g ; value, Mazola meets this SRR "'dwed h “g!ﬂ“ is di x
Caught at last by the Premier Takahashi has taken Y and every other require- Ir vided, and cocoanut v
S : : the helm in Japan to guide h _ meats, cocoanut, rai-
camera! Here is the first e helm in Japa g ment, being an oil, and : ins, citron and colored
photograph of Baron de Nippon through the shallows Vi containing no water, = :::'.:.;‘d . vty &
Rnthschild, the interna- of international diplomacy. T Moreover, Mazola is not l’ nl’c:hpcahes;mybehld
tional banker, ever pub- Baron Takahashi succeeded affected by cold weather, | —cutting same with o>
lished. It was taken at Minister Hara, who was and is readily creamed divers shaped cutters. —
Biarritz, France, where he assassinated reeently. into the sugar. E
spent part of the winter, Gilllams Service. | Cookie dough will be
— . | easier to handle if chill-
Cakes of ¢ 7 | ed, and a small portion, ';-.
I Say a qwt!‘l’ of the —~
After assembling, meas- | quantity, rolled out at A

ure dry ingredients. one time.

Place sifter over bowl,

easure into it flour, N
iy « The greatest sale
onaplate, then Karo(Red of any cooking oil T
Label) and then Mazola. || | The wondertul econo- il
! | my and high quality of

Searcely a spring pie-
ture, but remindful of win-
ter times in Norway, where
they used dynamite to blast
open snow cnverud road-

If your recipe calls for one cup of
butter, remember butter is not all
, but contains a percentage
of water and curd. Every drop of
Mazola being complete shortening,
you will use less Mazola than butter,
This will mean a big saving in your
shortening cost during the year for
cake-maldng alone.

So, cut your cup of butter to two-
thirds cup Mazola, place in mixing
bowl, add sugar gradually, and beat
into Mazola until well blended; add

Be particular about the heat

Cakes should not go into too hot an
omortheyhmmdbnkelnfm
they have time to rise fully.

After cake has risen to its full ca-
pacity heat may be increased slightly
80 that the cell walls become firm and
the cake “holds up"”.

Then heat should be gradually de-
creased, so that when cake comes out
of oven (if gas has been your fuel) the
burners will be turmed entirely out,
thereby saving your gas and having a
better baked cake.

finger, thedepression thusmadesprang
back into place.

But the one positivesign is,“listen’’
to your cake. Take out of oven, hold to
your ear and listen. If there is any
sound replace in oven, as that means
there is some moisture yet to be baked
out.

How Mazola balances
your recipe
Nut meats may be coarsely ground

and stirred into the batter. But to keep
the relative proportions, for best re-

Mazola have given it the greatest
sale of any brand of cooking oil.

If you have not yet tried Mazola,
get a can from your grocer. Once you
try it for cooking you will always pre-
fer it to lard and other animal fats,

Your grocer sells Mazola in pint,
quart, half gallon and galion cans. The
large size cans are most economical.
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when cold with sweetened and flavor- MOCHA FROSTING

FAIRY CAKE
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»: D Oreal—Companed of pulverised i % oup Masole 1% oupe sifted flour ed whipped cream or mocha frosting. K‘ oup h:-oh : f-:pun vanilla :1
f m;:?“nnl urnl l:ol'urpln; In_ the I"a % cup milk 1 cup granulated sugar ARGO COOKIES strong coffee oocoa infusion —
7 :::;?- ':::.n 'SE?J:.LT w:',',ﬁh ?"i.i ) ¥ cup Argo ¥ teaspoon Y cup Masola ' cup Karo Sifted confectioner's sugar el
& proven harmiesiness, deiights N 5 TS 4 ;:""" Ao X cup sugar ) cups (about) flour Pyt Mazola, coffee, cocoa, and vanilla 2
W and watiafios the most fastidl- @ " teaspoon salt ten ofs w! % cup Argo ¥ fousponne in bowl, add su ] il X
i ous women, PEWARE of infe- I 1'; teaspoons baking powder Corn Starch baking powder ' gar gradually unt

rlor‘rurtu'rll;;l‘::: mab::ur.m; o ‘ 2 beaten edds ' teaspoon salt frosting will spread without running, ;

arntio

Bent i Sift flour, Argo cornstarch, baking 2 teaspoons vanilla

$1.50, Postpaid $1.60 .3' powder and salttogether. Put Mazola  Sift flour, cornstarch, baking powder

Alond Henna for lightening halr
that has grown dark. LEh

Protect yourself:
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in mixing bowl and add sugar grad-
ually while beating, then stir in flavor-
ing and the sifted ingredients altern-
ately with milk, Fold in beaten whites
and bake in two layers. Put together
| [=

for b | o
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and salt. Blend Mazola, sugar and
Karo; add vanilla, eggs and sifted in-
gredients to form a soft dough. Chill.
Roll out on floured board, cut and
bake in quick oven.
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Book of sixty-four pages, containing
more than a hundred valuable re-
cipes. Write Corn Products Refining
Company, Department A, Argo, Ill.
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